The present paper evaluated the microbiology of salmon by quantifying mesophilic heterotrophic microorganisms, total and thermotolerant coliforms, and the presence of 
Fish consumption -including fresh raw fish -has increased due to the findings provided by nutrition and food science. Salmon (Salmo salar) is among the fish whose consumption as a fresh raw food has gradually increased, mainly presented as sushi and sashimi. As a result, hygienicsanitary quality should be a matter of greater concern for this kind of food consumption as exposing consumers to different pathogenic microorganisms might lead to simple gastroenteritis and even death (16, 32) .
Several studies reveal the importance of keeping fish in quality hygienic-sanitary conditions as well as the concern with pathogenic microorganisms that might affect the human being (5, 6, 9, 10, 15, 20, 23, 24, 36, 37, 38) .
Therefore, the present study was developed towards an evaluation of salmon microbiology through quantifying mesophilic heterotrophic microorganisms, total and thermotolerant coliforms, in addition to the risk of infection by
Vibrio parahaemolyticus, Staphylococcus aureus, Salmonella
sp., Escherichia coli and Aeromonas sp. that might be found in the fish. were cooled whereas 15 were frozen samples. The samples were properly packed in ice, placed inside isothermal boxes.
MATERIALS AND METHODS

From
Next, they were taken to the laboratory to be analyzed.
According to the APHA methodology (3), 50 g of each sample
were immersed in 450mL of 0.1% peptone water (Himedia, Mumbai, India). After a 1-minute homogenization process, an initial 10 -1 dilution was obtained. Next, decimal dilutions were prepared up to 10 -5 using 0,1 mL of the dilution used before. (30) . After incubation, cultures presenting acid reaction both in the butt and in the slant, either with or without gas formation, were inoculated in TSA slants and incubated at a temperature of 28ºC for 24 hours. As the oxidase test was performed, the positive cultures were considered as pertaining to the genus known as Aeromonas. The scheme proposed by Popoff (29) and updated by Furuwatari et al. (11) was used for species characterization, supplemented by a few tests recommended by
Abott et al. (1) , which is made up by performing the following tests: indol production; esculin and arginine hydrolysis; lysine decarboxylase and ornithine decarboxylase; inositol, salicin, sucrose, mannitol, and arabinose fermentation; acetoin production (VP) and gas production from glucose, growth in nutrient broth at 37ºC with 0%, 3%, and 6% of sodium chloride and nitrate reduction (18) . For the counting of Aeromonas, 
RESULTS AND DISCUSSION
As presented in Table 1 , the population of mesophilic heterotrophic microorganisms varied from 10 to 3.9 x 10 6 CFU/g, with 16 .13% of the samples presenting populations above 10 5 CFU/g. The population varied from 1.1 x 10 3 to 3.9
x 10 6 CFU/g for the cooled product and from 10 to 4.2 x 10 4 CFU/g for the frozen product. In the absence of parameters in the Brazilian law concerning mesophiles in ready-to-use meals based on fresh raw fish (4), the creation of a standard is recommended for fresh raw fish, helping the authorities with hygienic-sanitary inspection either for seafood or seafood-derived meals. Table 2 shows that the total coliform population variation 
